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31. fflou)^ a\)oaru«e6)osim oocnaojw) oigjCDjcnliO, 
CODO. n4)Cnj. C/)1(D1R 
S)n$.n^an.ajl., OAOajl 
(MismofflODjo Qitsro^o oruonrucOQffll^ g(!5)aiaT)63Ba3 gaisoceojoDonlcn ladsru^ 
oruoarO(8ao6mo n^ornjo aJoaajjoDj. 2rLice0(9(5)0(j9ogjos t3)oeirLic3i63i3a3<eo(r)j 
orut|«5)2ioQ!^  Bfl5r\)^(t!ro)M ortlnDjo oilaJlcu g(33aiaD63Ba5 cnldoml^ oJloDOsmo 
Oiji^ijcfcajiPl i2(or\)^(3ro)la)j5n§o<&jaD oraculceiffljeJiocDKnaDosm 2itDruj,oroocruo9«) 
oemOToloel (zijGJ^mcSfiucndi n4)(n)j njooffijcmra). mcDaijos aoKjjroro) 2(33nJ0Bl 
njMceooajsjaT) ararojicsrailsxi^ n^oloa) n j a j o gn^ajorao) ffic&L036aBg1ejjo ojral 
oruffl Lrij<s3c/D63t3§lejjo (!5)6)(m ailg8SlQd)<fl05)njsj(TT)j. a j g o o (&jost3ra) oilejcoa) 
^ T ) LaJ|.c9i1(I» OJiPl 2(3)rUO(3(]9)aO eJSlad)fl96)jnDJggJ. fflOl^ fflroro^o Cn)o(T1Jc96)ffl1^ 
oJeJCinOo g(!5)aJ(TD63r3gO<esil 0083^(313)16)0^ OilaJlCO G(ftLa36iJBg1cejCSi)<e6)Jo, OilCB 
a563T3§1ceJ(SBiflS)Jo f>^(3T3)1^ OJloJSmODo 6)iiJ(^ Jc8)Qa)OS)Sn)893l(33 g(3)oJ03c63n)Jo 
gnJ(8eocfl<3)oaJl(Djo gcffi^oD ffljeJio ejslceojoDj. ^ o j l a s aijEj^ ojcSfiumai mism 
(ruo8mlQ3)<eaj(TD(3), lafljro^ oruoOTJcOoaemojjo CDjej^oKSaumajjo njooruojo saicno 
OOiaZlJOS O0£8^C3r» g(3)aJOBlaj1(xi)o96)6)(jJSJ(n) ai(3n)^(3ra)l6)0^ (UilonDSO 
(/)(UJo aJ^QBOOOil (3T3O|j©3l(03 (3Tdnr0o0rOte3^(3)l20CQ)1§06rn ailnJ5n)(Do 6)aJ(^6)nJ 
§1fflj(n)(ro. c3ra(3)1(T)0(D3 oJlnnrasm aa^osuejcssjos aiej '^§s3i3§ltD3 o i ^ c/)6m_^  
I200Q) flOJ 80(/)o gnJGCffiOa) aaj(T)j,fflOQa)l (3)1^(rDlffljaDJ. 21(30)^0 gaj l§Jo (1313^3 
ccnomjo oojooSlejoTO) gsmcflolotrosjteajaD (n)ooruc9)G)smffl1(3)lte3a5 iLoi<miiiosm 
ajra(njooa)(3)(20(33)l (Dfflzijos (DogM a)lGjnJlejjsnsoa3)loj(mc3). 
cn)iBjcL'33£inJ^ (fljQQ)QjiBf!n1 ( D I E I O I M ojcmGOTOos i2i(3ru^aroo(TUc8afflsn) 
Oocncorm Ajsjanc!^ mjejcDcnajjo croocs^csflA nJl3^Agjo ng)(Mnffiaj(3(rDj. ^ ^ 
osrej neiS(&63Bgosrn (araicujcnlcfc aooaruisoasn) o1c3)1c9)C/3 cBiaajos |DSQail(o5 
t,aJaJai1(m<!9S)0(T3 |DSaQ)0i9S)lQ3)f!!). 
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(66)gjGscu)jo i2(3n)^t3K5)M(5ra)6)rmaQ)jgg a^(T3s)6)(n)aij(&§jcs(i2)jo LnJfiJtSfurmmo 
aioanaJlcc»<fl«)OajS2(TDj. taroro^o -40''C Rnsmjajl^snlcnjcc/anado -20°C, (D3 
aruj<fliiflc6«)jc9jCD)06)«m8a>M n^finosre (g^ojaooDo ojara e<&sjo9jjsoa{3) ^ o l o w j 
ODOTOsm. QiKjrv^o (i3ra)(ua3pocQ) (aragcuM G6)^ oo9«)jra]nJ(3i!5)l(o3 oalanlcfljolceoj 
cn)«3)lcn ajjos)2i ooicci joa agoceaogcaaotrnjo aanasilAalwrnoo. asrsooiSicm 
a1ro)1 cejorasmo fl5)(m)i2KS2)oaicrai(3t3)1(n ODOLOTO soisrejcrD (magoilGsS acjru^o 
oJOOfficf lagjAgM CDIOD gnJC(JJ)0C/)(!!t3)1CD r>4)SJc96)jaJ0(DJo OldOIGOanlflQaSoMJCm 
0(30)^0 Go9jSj<&jsoara) o a t o l c ^ o l ^ crilejcroMcsirooom (roj<9iifl(H)t6ajaJocT)jo c&ipl 
offijoTD]. ^ oowororro roKnaon tatanniawocujcDlcej ralnnltmooo) accelerated freeze 
drying ojipl oa jmlnS GSI^OSS)] O J O K S I W M oalKDlAol^ofloDjcsaDoiio ratafljHejs 
63t3l(I2)1§JgS 0iQlOo(!QS)(im lni(S(S)},<& (TUoCUlcUOCno gnJGQffiOCOl^ STUOnUoJlcft 
( a l ^ cnlosoo fflajodifs) aruj<MilQ3)c9fflOo. aeioooao ffl33OajsjaD(3)jffl(fl306n3 ^ T D 
gfoSoJomo n^oomoc^ CASjtejjsoato) g(olQ3(fl«)jaT)j. QniGcs£0(j)\ss)i(m mmcsxm 
o a j g g o r r o M ffljeeffllaamsjflsrroooS (mdoj aJjtSqjcniDlOTlooa) tnJOoilceffljAQBjo 
n^§jfijrot3)1ra3 aJ0c63o fflaj(^oaJ (ruoailaajcrt) iiJleKOTOo oruooro^ejifij) o i ls 
0JS3i3§1(38fflfijsjcmajaj)36rD fish fillet, fish steak, minced fish, a j gg jo onnDeJloKjo 
(fegsTOKB a)o§||1oa§ gffljnjO(3aaj63Bg1ejjffljgg aoooroo ooDsjOt&oajgg cftn^sm 
63r3g0c9«)1 n^sjosajcm olcoflcmosm fiNetting, cinjsreo cejn^6rr)63B§o<flS)l steak 
ojairaraHejjo, izoooroo aoLtroo ac9jO(!3i!5)lcsj)a)l6T3rD5 mince rojrJOSTOlejjo g o j ejs^ 
i2iOc96)oaij(m(3)osrn. 
(m^jS^nroa gnJdcsDocnratjnIcnjo oSjtmgjaiOTlQfficflajo nfljooooDacmjo OJ^OOTO) 
OaJOltSJ) ^Cno ffl(!3ru^(!3n3)l0(1^ fflOoCTDo Gaj(3(3)1o1a^SJC3tO) SojOOOg CrU0G89>(3)1ce3 
(1J13_^  gaJ(5(I2)0(/)l^ (3)i5^0O0(9QOaj§ '(TOplfflT n^OT) QKOTO^  OilSQJo g O D CTUoOrOcM) 
osrr)(3ro)lfflo^Q2)jo a je j^ (U(3riD(n(a)jcs(3Q)jo (araojcruocT) ojOoefflooaJl mlGJOcejOgg] 
CTD]. aAoraranoaxDlsrsTO) cioroiiaoonroo (romo minced fish aJejQ3)oaj(3ajn5)1 ojicoro)! 
ODOCIDI (0)!PJt6jlQQ)(3)lOOJffiaZ)n9do, CoJOgl Qfi£10(Tl5CnJDgjc9ja3 (SaJfSosnj) (D^OiSpfjo 
(3i0raa^sj(3t3)o«n) oojdlial aJOAOajsjroTmjcmfm, (2(OT\)i(uro)1a(i^  ojaJGOo, cocnDCizo 
^^30513) IQT) g^inJOmtDKnlO) fflgjnJej g(53aiaT)£3I3gJGSaj)Jo (DJnJfflOTU 0)0X0631303 
orxaSt&l (TDiaijnuiaocaooo. eroenl, SaJimlaS RnjssaBlcQ) (3T5)c&^ (i5)lci2)l(!s3 ai2oc/3aju 
Oaj(ffi(!!) gco8oJcrD63Bgjo (rujolfflloailHiS (DlaDjo gsmocMloossjceooajjoDajQaJO 
sm. sjqjooS aJlnJsrDlcmM orujejeooaan ojlgiplasjmf) crujolffll gGryooS §000)^ 
147 
Canning fljraiDOJO mtsru^o s l o D j A g l e i s ^ ajjsocwl rarastDjnJlajcaflniaotes)! 
(TvjAMlteojA n^ jOT) (nlejailejjgg crooTOcaooen) omaeffljonlcflj fiJ1aj> aai rusl 
<0)js1 ASOTt retortable pouch packing n^om (BT^ jCUjonlA (ruGeajRsxoiroloejcijro)! 
a)Mc96)j(feOQ)osm. msmjaflmjcSflnajjo i,ajc(a)j(C&ra1an1cQ)M asx^ooocaoorygl 
§jgg{3)jo, m)j(!noffliajjiaoQ3) GoioglcoKnM, oflooGejosnS smo^&^cA (aras^ 
BKOro^  oJlsm63B§jo izicsnj^ o rarassrolcn) luncheon oilsojerog^o ^ < ^ rnxmAaa 
oaloa) ai1aiflrn<fl>§M (nijejamosm. ^ T D gronjomo RnacrD instant fish curry in 
sachets n^oD C a J o M OflSjO^conae] gogCL'/^gajo nDlnuolonj GLfiJ0«<£b9 n^<n) 
(8c9>ta3 cnajsnSaaiog" CTUIDOOJOOO iiJlaJsnDlci»leil0ce«ri(2n§jsn3. LnJ8«!)i<fl> oruoil 
GC/t»(Aic!J)<fl)gjgg GnJogfljrmlnS / oaoDGeiosnS 6njoa)jcft,gl(!^ asirDioaadl ODIO^ 
rataoj o ruM OaJOBttncmlcnjcuoniio 120°C, cA iijjso<d6)l (arasmjoiliajcflcroaotaofflfy 
sjcn) ^ fflMcSjdl cruocuoasm gTOo^caoaila^ rarajOjmoorucsTOlejuilcflio GISSSJAJ 
S06)(i3) (TOOJCCOnadlceajo. 
cnamjos OOK^OCOTO) ojocnjoooxwiaoQa) n a j croocruiflaosm ralOTilaffiosm 
aKsru^o g a j l l 26n)c96)l6)QQ)Sj<fl6)jcfljfflQaiono(d). (dsts&i, oajiJIcsDooo) (8lc!)l<s.§leJ26)s 
gn j l l oajQQileJcssJKno, o o o j a ^ p l tajejo Li^ JciJ(3c3ra)1(fl«>jonr) semt!^ 6)S)L(U)Q3)OJO9> 
glcejo (Btsnjio gsTDceolotmsjoKS) rawjAcSoiicaisaBgoQa) Cnjogl aJ0(m<fl6)gj(&gM 
(arasofficeojoDanj oiuH oJltusmnDasrailcnonjca^ffloaQ) (n)o(ru<fl«)ffl6nf)ai2o i2jei^ai(3a) 
cnojjo (rooa)pO(fl6)oaij(TD(!5)06m. 
gDOTD LriJiiJoao (rul(Mil^§j§g fast food, kiosl< Aglejjo (roooroosool^ 
ffltnro^ gGnaJ(m63i3a3 orucacnoallsl^lailcaojamj. aiasroi laoooroo, Oiijamlaa n^oDlaj 
6)iij(!3)«5) MnJlfijlojysjroKy) battered and breaded products m)Sm gDOJOonoeJO 
offl6j](^ o. aiOTUi (ft.^ejgjo9jC^, aitoroi saKSKOjAoa, instant alnS c&o1fl9ia3, (TO^O 
OJoSiC^ (BQJ(iD0J(fljC/3 o^arildJCnJOSn^ OJlaJSmO) OoO^tSiro LaJ(3>^(M16)aj§J6)eej06n3l 
(a(an)^cn)oorot9«)(asn) aocrjsxuro) rat5itujorn<fl> CACS)\A(A mrajrotOTjoD ojej^ 
cu^cucnoj mipl fflronj^tsranoo^ ojoaoojuil gnj<5CD)oo)o goajjojojOTroooS cnmissi 
oruocjDioSffljcmj. taeajruptmrvioflcajcnjo, aroocruceoolay ajlanoemo OjiJi^ joDOJcSoSffljo, 
g(!^(ijan>(3n5)1(n, (U(3cu1^ (ajai^o ejsliflQjnDanjfusJl goo) aocnoajro) cruoourarailA 
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aJlG(3a!) ODOSTD^OJjo, aloilcOTrarojloci^ oJloJlu) (©joAaSeflffloaiao^ffloaa) gGnJocwaJ 
cTDSTOgjo ffltsro^cruooroteaosmtDirolcn nJjtOTloa) fflO(T)63i3c/3 croinaJslteajoDj. 
aruo(rod%)06tD ao(/)S)(m) a o c a o f»ej§63r3gjo ajgooQauilcfco 6)K!)oa*l(33 cn)ocu^(0) 
(njeTDOuoOcMjsmo. g t i oocnrairojo (3ra)COjcDld9j (alroflo&aS AsoaDcsranconoloWj 
cmj. gcDSryoDraralflri^ wjsmGoiaaaajM orujOcMJltinfinjaijo gO(jjjajoj(!jr!5)j(TT)Gj)l 
oai<9ffl finished product moia^o njdlQODoancsajaT) (o1(!5)1 ooc l^OQilffllcSojaDj. fflcsru^o 
(Jls1<flS)6)aJSJC(nJO(/3 (3)JS6313l gaJC80ce<3)0OJl6)n| <&(^«53 n^raKJ)lC^OJ(rn(!J)J(U 
(D(aoc96)l6)(fl6)osni HACCP n^cm c/)jsma)laj)(.as)6m nrulduoomoijo ajoejlcteo 
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